
WELCOME TO RESTAURANT V

We always str ive to make your visit feel l ike a gift, a gift to stay at 
Van der Valk Hotel Venlo. 

 
Our dishes are therefore prepared with care by executive chef Marc 
Giesbers and his team. Sustainability plays an important role in our 

hotel, so also in the kitchen. We use as much as possible ingredients that 
come from the immediate vicinity of Venlo or ingredients that have been 

produced in an eco-fr iendly way. 
 

We also offer sustainable portions to prevent food waste. These are dishes 
that we offer in smaller portions. 

On the menu, you will see two pr ices behind these dishes. The lowest 
pr ice is the pr ice for the sustainable portion. 

 
If you have any questions or wishes, our staff will be happy to help you. 

 
On behalf of the entire team, we wish you a very pleasant stay and a 

tasty meal!

Han & Ine van der Eijk
Management

4th generation Van der Valk familly



COLD APPETIZERS
13.50

15,50 /  10.00*

13,00

16,00

11 .00

C O P P A
Sliced dr ied neck ham, served with a compote of red onion and orange.

C E V I C H E
Branzino cooked in lime juice with a crunch of celery, onion, pepper and mango bits.

B E E T R O OT
Beetroot with a balsamic reduction on a bed of mixed lettuce var ieties, accompanied by 
cubes of young goat cheese.
lactose

C A R P A C C I O
Wafer-thin sliced raw tenderloin, spr inkled with fresh Parmesan cheese, sunflower seeds, truffle 
sauce and a colourful salad bouquet.
lactose

B R U S C H E T T A
Delicious sourdough-crostinis with tomatoes, onion and a garlic composition.
nuts - gluten

Van der Valk classics Vegetar ianVan der Valk classics Vegetar ianVan der Valk classics Vegetar ianMVan der Valk classics Vegetar ianDo you have allergies? Let us know!

WARM APPETIZER
S C A L L O P S  &  B A C O N
Asian-tinged dish of fr ied St. James mussel and gently cooked pork belly, with a beurre-blanc of 
lemongrass and lime.
nuts - gluten - lactose

15.00

M

M

TO S HARE
W A R M  S O U R D O U G H  B R E A D
With butter and herb butter. 
nuts - gluten - lactose

With aioli , tapenade and herb cheese.
nuts - gluten - lactose

With Parma ham and sweet and sour shallots. 
nuts - gluten

T R U F F L E  F R I E S
With truffle mayonnaise, Parmesan cheese, sea salt and parsley.
nuts - gluten

7.50

9.50

12.00

7.00



MAIN DIS HES
V E G E TA R I A N
M E A L  S A L A D
Combination of tofu bits, corn, avocado, mar inated and puffed chickpeas 
accompanied by caramelised chicory, a balsamic dressing and beetroot cashew.
Chicken instead of tofu: 5.00
Meal salad is served with bread.
soya

R A V I O L I
Pillows of dough cooked in vegetable broth fil led with a ratatouil le of aubergine shallot,
courgette and olives, accompanied by a fine herb oil and vegetable cr isps.
Ravioli is served with bread.
sesame - soya - wheat - gluten

N A S I
Vegetar ian r ice dish with rendang made from tofu and coconut milk, with balls in peanut 
sauce, a sweet and sour cabbage, serundeng and deep-fr ied emping chips.
Nasi is served without bread and fr ies.
soya - sesame

19.50

21.50 / 17.50*

23.50
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SOUPS
TO M A TO
Traditional soup of tomato and basil, served with or without meat balls. 
lactose - gluten

TO M  K H A  K A I 
Spicy cream soup of coconut milk, lemongrass, cor iander and Galanga root. 
lactose

B O U I L L A B A I S S E
Southern French soup of var ious fish and seafood, accompanied by a traditional garnish of 
croutons and rouil le.
nuts - gluten

8,50 / 5.50*

8,50

12,50

M

M

M

M

SALAD
C A E S A R  S A L A D
Classic salad of cr ispy Romaine lettuce mixed with an anchovy dressing, finished with 
bread croutons, Parmesan cheese and a boiled egg.
nuts - gluten - lactose

14.00M

M

*To prevent food waste, we also offer some dishes in smaller portions. The lowest pr ice shown is the 
pr ice for the sustainable portion.

  SUSTAINABLE PORTIONS



22,50

33.00

23.00 / 18.00*

29.50

34.50 / 27.50*

M E A T

Van der Valk classics Vegetar ianVan der Valk classics Vegetar ianVan der Valk classics Vegetar ianMVan der Valk classics Vegetar ianDo you have allergies? Let us know!

All non-vegetar ian main courses are served with fr ies,
Salad, vegetables, extra fr ies, rosemary potatoes and r ice are not served standard 
but can be ordered free of charge with your main course.

S C H N I T Z E L
Our classic lightly breaded pork fil let with potato wedges and mixed vegetables. Served plain 
or with choice of pepper or mushroom sauce.
nuts - gluten - egg - lactose

L A M B
A duo of str ing meat and a chop served with thyme gravy, potato garnish and asparagus.
gluten

T E N D E R L O I N
Supreme of corn chicken on a Sicil ian ratatouil le consisting of aubergine, onion, capsicum and 
capers on a potato mousseline.
lactose

R I B E Y E
Grilled beef with an Argentinian Chimichurr i, puffed garlic mashed potatoes and a corn cob.
lactose

TO U R N E D O S
A nice piece of tenderloin from the gr il l with Bearnaise sauce, potato and vegetables.
egg - lactose

A N T I B O I S E
Sea bass fil let fr ied on the skin with an emulsion of onion, tomato, capers,
basil, olives and diced chor izo for a spicy aftertaste.

B O U I L L A B A I S S E
Southern French soup of var ious f ish and seafood accompanied by steamed r ice 
with a tradit ional garnish of croutons and roui l le .
gluten

G A M B A S
Unpeeled prawns from the plancha served with puffed gar l ic , g r i l led tomato and 
steamed white r ice.

C A TC H  O F  T H E  D A Y
Fr ied f ish with a butter sauce, served with potatoes and mixed vegetables.

29.50

31.50

32.50

29.50 / 24.50*

F I S H



Our executive chef has put together a three-course menu for you
with delicious fresh products from Dutch soil.

The products are sourced locally, are seasonal and consist
of 80% vegetable products and 20% animal proteins. 

This way you eat healthy, and we are very environmentally friendly.

Enjoy our Dutch Cuisine menu!

DUTCH CUIS INE 41 .50

B E E T R O OT
Beetroot with a balsamic reduction on a bed of mixed lettuce var ieties, accompanied by 
cubes of young goat cheese.
lactose

N A S I 
Vegetar ian r ice dish with rendang made from tofu and coconut milk, with balls in peanut sauce, a sweet 
and sour cabbage, serundeng and deep-fr ied emping chips.
Nasi is served without bread and fr ies.
soya - sesame

S O R B E T 
Lemon sorbet with fresh strawberr ies and a pistachio chunk.
nuts - gluten

Van der Valk classics Vegetar ianVan der Valk classics Vegetar ianVan der Valk classics Vegetar ianMVan der Valk classics Vegetar ian Do you have allergies? Let us know!

M

D I S H  O F  T H E  D A Y 

We prepare chang ing dishes every day. The or ig in of the  l iv ing room dish is in De Gouden 
Leeuw , Mart inus and Rie van der Valk 's f i rst restaurant .  Their 1 1  chi ldren and staff a lways ate a 
meal together in the l iv ing room.

To this day , the intermission dish for staff is st i l l  cal led the l iv ing room dish .

24.50

M



D A M E  B L A N C H E
Our  van i l l a  i ce  c ream c lass ic  i n  a  mode rn  tw is t  o f  hot  choco la te  sauce topped o ff 
w i th  g reen tea-scented wh i te  choco la te  shots .
nuts - lactose

T I R A M I S U
Our  ve rs ion  o f  th is  I ta l i an  c lass ic  whe re  we p resent  th is  desse r t  i n  i nd iv idua l   
e lements  on  the  p la te .
nuts - lactose - gluten

S O R B E T
Lemon sorbet with fresh strawberr ies and a pistachio chunk.
nuts - gluten

Y U Z U
Whi te  choco la te  mousse wi th  Yuzu and an  in te r i o r  o f  mango compote  and pass ion 
f ru i t . 
nuts - lactose

N E W  Y O R K  C H E E S E C A K E
Creamy cheesecake on  a  c runch o f  but te r  b iscu i ts  w i th  a  s t rawbe r ry  sauce .
nuts - lactose - gluten 

F R I A N D I S E S
With  a  de l i c i ous  cup o f  co ffee  o r  tea .
nuts - lactose - gluten

R A N G E  O F  C H E E S E S
Five types o f  cheese p resented wi th  t rad i t i ona l  ga rn ishes such as  wa lnuts , g rapes 
and f ru i t  l oa f .
nuts - lactose - gluten

DESSERTS

9.50 / 6.50*

9.50

9.50

11 .00

8.50

8.50

14.50
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